
ALCOHOL

12 % v/ v

SUGAR

10 g / l

ACIDITY

6 g/ l

Vintage: 2021

Variety: Rose.

Vineyard location: Eastern zone, department of 

Maipu, Mendoza, Argentina.

Winemaking

Manual haverst, destemming, sangría (removal of part 

of the must that had brief contact with the skins), 

fermentation in stainless steel tanks with selected

yeast at a controlled temperature. Stabilization, 

filtration and bottling.

TASTING NOTES:

Dilema Dry Pink is bright on the sight, and very 

attractive with its pale pink colour.

On the nose a delicate combination of fruity and 

floral notes. 

Once in the mouth, we find a delicate entrance with

medium body and refreshing and long finish.

SERVICE TEMPERATURE:

Between 7° y 10°C (45° - 50°F).

dilema_wines

Approachable wines, ready 

to enjoy with any meal 

and at any moment.


